e THE SALWEY ARMS

EAT DRINK SLEEP CELEBRATE

NIBBLES

Mixed Olives with Ciabatta £3.00 Toasted Ciabatta with Garlic & Herbs £2.75
Ciabatta with Olive Oil and Balsamic Vinegar £3.00  Toasted Ciabatta with Garlic, Herbs & Cheese £3.00

STARTERS
Homemade Soup of the Day (GF possible) £5.25 Tempura King Prawns (GF possible) £6.25
served with a crusty roll lightly battered king prawns served with a sweet
chilli dip

Deep-Fried Crumbed Brie Wedges £5.95

served with cranberry sauce & a salad garnish and a Creamy Garlic Mushrooms £6.25

crusty roll served on a mini brioche
Braised Duck Leg (GF) £6.25 Steamed Vegetable Parcels (Vegan) £5.95
served with a red cabbage salad and raspberry rice pancake parcels served with guacamole
dressing

MAIN COURSES
Pork Fillet (GF) £12.50 Homemade Herefordshire Beef Lasagne £11.50
with sautéed potatoes, vegetables and a cider and with a fresh leaf salad and toasted garlic ciabatta
apple gravy

Venison Haunch Steak (GF) £13.25

Chicken Ballotine (GF) £12.50 served with sweet potato mash, vegetables and a

stuffed with mushrooms and wrapped in parma ham, port sauce
dauphinoise potatoes and seasonal vegetables and
served with a white wine sauce Lambs Liver with Yorkshire Pudding £11.95

pan fried Lambs Liver and mashed potato served in a
Poached Hake Fillet (GF) £12.50

with crushed new potatoes, side salad and a tomato

and basil sauce ‘Ludlow Gold’ Battered Fish & Chips (GF possible) £12.25
battered haddock fillets with chunky chips, mushy or
garden peas & homemade tartare sauce

giant Yorkshire pudding with seasonal vegetables

VEGETARIAN MAIN COURSES

Roasted Stuffed Pepper (GF/ Vegan) £10.95 Chickpea and Mediterranean Vegetable Roulade
stuffed with mushrooms and spring onion with puy (GF / Vegan) £11.95

lentils and a roasted pepper and tomato sauce served with couscous and a tomato sauce
Vegetable Moussaka £10.95 Glamorgan Sausages £10.95

served with mashed potatoes, vegetables and vegetarian
gravy

grilled with cheddar and served with a side salad




FROM THE GRILL

All of our steaks are locally sourced and are served with slow roasted tomatoes,

mushroom, chunky chips & salad

100z Rump Steak (GF) £18.25
served with peppercorn or blue cheese sauce

80z Rib Eye Steak (GF) £18.25
served with peppercorn or blue cheese sauce

100z Gammon Steak (GF) £13.25
served with fried egg or pineapple

The Salwey Mixed Grill £18.95
Ludlow sausages, 40z steak, 40z gammon steak,
pork steak, black pudding & a fried egg

Herefordshire Beef Burger (GF possible) £11.50
with bacon and melted cheddar, chunky chips, salad,
coleslaw and topped with two battered onion rings

TO SHARE

Charcuterie Board (GF possible) £18.50

duck leg, grilled chicken breast and parma ham served with a salad garnish, chunky chips, onion confit &

tomato chutney

Seafood Grazing Board (GF possible) £18.50

tempura King Prawns, whitebait and smoked mackerel served with a salad garnish, chunky chips, tartare

sauce and a chilli dip

Vegetarian Grazing Board (GF possible) £16.50

manchego cheese, breaded brie wedges and vegetable parcels served with a salad garnish, chunky chips,

cranberry sauce & chilli sauce

SIDE ORDERS

Chunky Chips (GF) £3.00
French Fries (GF) £3.00
Sweet Potato Fries £3.00
Onion Rings £3.00

Mixed Leaf Salad (GF) £3.00
with house dressing
Seasonal Vegetables (GF) £3.00

DESSERTS

Apple Tarte Tatin (GF / Vegan) £6.25
with blackcurrant sorbet

Trio of Mini Desserts £6.95
creme br(lée, pavlova and chocolate parfait

Classic Spotted Dick £5.95
served with custard

Baileys Cheesecake (GF) £6.25
served with caramel ice cream

Trio of Callestick Farm Ice Cream (GF possible) £4.75

British Cheese Board £7.95

Vintage Cheddar, Belton Farm Red Leicester and
Cropwell Bishop Stilton served with biscuits, celery,
grapes & chutney

Affogato £3.50
espresso coffee shot with vanilla ice cream

Affogato Liqueur £6.50
espresso coffee shot, liqueur of your choice & vanilla ice
cream




